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Consumer  and  Marketing  Service 
U.  S.  DEPARTMENT  OF  AGRICULTURE 


On  December  7,  1965,  the  U.   S.  Department  of  Agriculture  announced  an 
administrative  reorganization  of  meat  inspection. 

Within  the  Consumer  and  Marketing  Service,  there  will  be: 

A  Livestock  Slaughter  Inspection  Division  -  to  supervise  procedures 

governing  inspection  of  animals  before  and  after  slaughter. 
A  Processed  Meat  Inspection  Division  -  to  supervise  procedures  governing 

continuous  inspection  of  meat  processing  and  preparation  of  meat  products; 

and  to  supervise  inspection  of  meat  products  for  import  or  export. 
A  Technical  Services  Division  -  to  approve  labels  of  meat  products 

containing  meat  and  poultry;  to  test  meat  and  poultry  samples  and  maintain 

testing  services;  and  to  establish  standards  for  meat  and  poultry 

products,  slaughtering  plants,  and  foreign  systems  for  inspecting  meat  to 

be  exported  to  the  United  States. 
Meat  Inspection  regional  offices   (not  more  than  seven)  to  supervise 

inspection  in  plants  and  report  directly  to  the  Deputy  Administrator 

for  Consumer  Protection. 
A  Program  Appraisal  Staff  in  the  office  of  the  Deputy  Administrator  -  to 

review  and  analyze  regulatory  and  operational  procedures  affecting  meat 

and  poultry  inspection. 

Responsibility  for  investigating  violations  of  the  meat  and  poultry  inspection 
laws  will  be  transferred  to  the  Office  of  the  Inspector  General. 

The  C&MS  Poultry  Division  is  still  responsible  for  all  principal  poultry 
inspection  activities,  except  those  specifically  named  above. 
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SUMMARY  OF  ACTIVITIES 
Meat  Inspection  Division  1965 


Introduction 

This  marks  the  59th  year  of  service  to  the  Nation  by  the  Federal  meat  inspec- 
tion program,  under  which  consumers  are  assured  of  the  wholesomeness , 
sanitary  production  and  processing,  and  accurate  labeling  of  all  meat  and 
meat  products  distributed  in  interstate  and  foreign  commerce. 

This  vital  service,  which  touches  the  lives  of  almost  every  citizen,  every 
day,  was  established  by  the  Meat  Inspection  Act  approved  June  30,   1906,  and 
is  now  administered  by  the  U.S.  Department  of  Agriculture's  Consumer  and 
Marketing  Service. 

At  its  beginning,   inspection  was  maintained  in  163  establishments  located  in 
58  cities.     By  the  end  of  the  fiscal  year  on  June  30,  1965,  C&MS '  Meat 
Inspection  Division  was  providing  service  in  1,775  establishments  located  in 
743  cities  and  towns.     Of  this  number,  596  were  slaughtering  establishments, 
and  1,179  were  engaged  in  meat  processing  only. 

During  the  1965  fiscal  year,  the  Meat  Inspection  Division  concentrated  on: 

*  Thoroughly  examining  all  cattle,   calves,   sheep,   swine,  goats,  and 
horses  immediately  prior  to  and  following  slaughter  to  eliminate 
animals  and  carcasses  afflicted  with  diseases  or  other  unwholesome 
conditions . 

Supervising  the  preparation  of  meat  and  meat  products  during  pro- 
cessing to  assure  their  cleanliness,  wholesomeness,  and  freedom 
from  harmful  preservatives,   ingredients,  and  other  adulteration 

*  Guarding  against  residues  in  meat  resulting  from  drugs,  chemicals, 
pesticides,  or  other  biologies. 

*  Supervising  the  labeling  of  meat  and  meat  products  to  prevent  false 
or  deceptive  labeling. 

*  Certifying  the  wholesomeness  of  all  meat  and  meat  products  exported 
to  foreign  countries. 

*  Inspecting  all  meat  and  meat  products  to  insure  their  wholesomeness 
and  truthful  labeling,   including  reviewing  foreign  country  inspection 
systems  to  insure  that  they  are  comparable  with  United  States 
standards . 

*  Examining  meat  and  meat  products  produced  for  governmental  agencies 
to  insure  compliance  with  specifications. 
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*  Supervising  the  manufacture  and  labeling  of  processed  or  renovated 
butter . 

*  Encouraging  the  use  of  acceptable  methods  for  the  humane  slaughter 
of  meat  animals. 

*  Supervising  the  application  of  the  Federal  marks  of  inspection  to 
insure  that  only  those  meats  and  meat  products  which  have  been 
officially  "inspected  and  passed"  carry  the  official  marks. 

*  Conducting  investigations  to  insure  compliance  with  the  Federal 
Meat  Inspection  Act. 

Inspection  Procedures  and  Requirements 

The  number  of  meat  inspectors  assigned  to  a  meat  packing  plant  depends  upon 
the  type  of  operations  conducted--i . e . ,  slaughtering  of  food  animals,  pro- 
cessing of  meat  products,  or  both--and  the  size  and  volume  of  the  plant. 

Each  animal  is  examined  before  slaughter.     This  is  referred  to  as  the  ante- 
mortem  inspection.     Only  those  animals  found  to  be  normal  and  healthy  are 
passed  for  slaughter.     Abnormal  animals  are  handled  separately,  and  some  are 
condemned  outright.     Where  the  abnormality  is  slight,  the  animal  (termed  a 
"suspect")  is  given  special  handling  to  guard  against  any  unfit  meat  getting 
into  the  food  channels. 

Following  the  ante-mortem  inspection,  those  animals  which  are  passed  are 
slaughtered,  and  the  carcass  and  all  its  parts  are  given  a  second,  searching 
examination.     This  is  referred  to  as  the  post-mortem  inspection,  performed 
while  the  carcass  is  being  "dressed  out"--i.e.,  the  inedible  portion  such  as 
the  hide,  intestines,  stomach,  and  paunch  contents  is  separated  from  the 
edible  portions  of  the  carcass  including  the  liver,  heart,  lungs,  and  spleen 
while  the  carcass  is  being  "dressed  out."    In  a  small  plant  a  single  inspec- 
tor performs  the  entire  post-mortem  inspection.     In  large  plants  with  rapid 
production  lines,  the  inspection  routine  is  broken  down  into  specialized 
steps  with  each  assigned  to  a  separate  inspector. 

The  inspection  routine  requires  manual  handling  and  close  scrutiny  of  all 
areas  of  probable  abnormalities  in  the  glands,  organs,  and  muscle  tissues. 
An  important  part  of  the  routine  is  the  supervision  of  the  entire  dressing 
process  to  assure  that  there  is  no  contamination  of  the  edible  portions  of 
the  carcass  in  the  separation  and  removal  of  inedible  parts. 

Here  again,  some  carcasses  are  condemned  outright  if  they  show  any  condition 
that  makes  them  unfit  for  human  food.     Some  carcasses  require  only  partial 
condemnation  of  affected  parts.     Inspectors  insure  that  all  condemned  meat 
is  placed  under  lock  and  key,  for  later  use  only  in  the  manufacture  of 
inedible  products  such  as  soaps  and  fertilizers. 
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Inspection  of  meat  processing  operations,  in  contrast  to  that  performed  at 
the  time  of  slaughter,   is  based  upon  more  general  controls.     Even  so,  the 
inspector  plans  his  supervision  so  as  to  insure  that  the  great  variety  of 
meat  products--including  the  full  range  of  canned  meats,   sausage  products, 
and  meat  specialities  and  convenience  foods--are  wholesome  and  produced  under 
sanitary  conditions. 

The  inspector  supervises  the  actual  formulation  and  preparation  of  such 
products  to  insure  that  they  are  made  according  to  specified  standards, 
contain  only  safe  ingredients,  and  are  free  of  any  adulterating  substances. 
He  also  insures  any  cooking  of  products  is  done  at  the  proper  temperature 
for  the  prescribed  period  of  time,  and  that  the  product  is  properly  labeled 
with  a  label  that  has  been  approved  in  advance  by  C&MS. 

The  inspector  often  calls  upon  C&MS  chemical  and  biological  laboratories  for 
scientific  analysis  of  product  ingredients  as  well  as  materials  that  come  in 
contact  with  the  food.     This  includes  spices  and  flavorings,  curing  sub- 
stances, packaging  materials,  and  even  detergents  used  to  clean  processing 
equipment . 

Meat  products  that  pass  inspection  are  marked  with  the  official  mark  of 
inspection  before  they  leave  the  plant      When  a  product  does  not  conform, 
it  is  marked  "U.S.  Retained"  by  the  inspector,  and  is  either  brought  into 
compliance  or  destroyed.     If  the  product  is  unfit  for  food,  it  is  condemned 
and  destroyed. 

The  Division's  Procedures  and  Requirements  staff  is  primarily  concerned  with 
coordinating  these  activities  of  inspectors  in  the  field.     During  the  1965 
fiscal  year,  this  inspection  service  was  provided  in  1,775  establishments 
located  in  743  cities  and  towns.     Of  the  1,775  plants,  596  were  slaughtering 
establishments,  and  1,179  were  engaged  in  meat  processing  only.     By  compari- 
son, at  the  end  of  the  1964  fiscal  year,  inspection  was  conducted  in  1,679 
plants  located  in  702  cities  and  towns--575  of  which  were  slaughtering 
establishments  and  1,104  were  engaged  in  meat  processing  only. 

The  staff  also  coordinated  implementation  of  the  Humane  Slaughter  Act.  Under 
this  program,  548  plants--or  96  percent  of  all  federally- inspected  slaugh- 
tering establishment s--regularly  used  one  or  more  methods  of  slaughter 
designated  by  USDA  as  being  humane.     The  names  of  these  plants  are  compiled 
from  a  monthly  reporting  system  by  field  veterinarians  and  published  regularly 
in  the  Federal  Register. 

Another  part  of  the  staff's  work  involved  approving  applications  for  exemp- 
tion from  Federal  meat  inspection  for  qualified  retail  meat  dealers  and 
butchers.     At  the  end  of  the  fiscal  year,   795  such  exemptions  were  in  effect, 
entitling  these  individuals  to  ship  non- federally  inspected  processed  meat 
products  directly  to  consumers  across  State  lines.     During  the  year,  93  new 
certificates  of  exemption  were  approved,  and  91  others  were  cancelled. 
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In  addition,  the  staff  oversees  the  meat  inspection  "identification  service." 
Under  this  service,  non- federally  inspected  plants  can  request  a  Federal 
inspector  to  supervise  the  cutting-up,  repackaging,  or  relabeling  of  meat 
which  has  been  "U.   S.   Inspected  and  Passed"  in  a  federally- inspected  plant, 
so  as  to  retain  the  marks  of  inspection  on  the  meat  for  distribution  in 
interstate  commerce.     This  is  a  voluntary  service  performed  on  a  reimbursable 
basis  under  terms  of  the  Agriculture  Marketing  Act  of  1946.     A  total  of  361 
firms  were  authorized  to  receive  this  service  by  the  end  of  the  fiscal  year. 

Federal  meat  inspectors  also  supervise  the  preparation  of  some  pet  foods, 
permitting  the  manufacturers  of  these  products  to  display  an  official  USDA 
"certification"  as  to  the  wholesomeness  and  sanitary  processing  of  the 
products.     This  voluntary  service  was  provided  to  12  plants,  covering  the 
production  of  309,185,628  pounds  of  certified  canned  pet  food  and  certified 
canned  or  fresh-frozen  pet  food  ingredients. 

Finally,  the  Procedures  and  Requirements  staff  coordinated  the  "food  inspec- 
tion service"  at  22  establishments.     This  voluntary  service--also  performed 
on  a  reimbursable  basis--provides  for  the  inspection  of  foods  which  contain 
some  meat  products  but  not  a  sufficient  amount  to  be  classified  as  "meat 
food  products"  under  the  Meat  Inspection  Act,  and  thus  do  not  require 
mandatory,   continuous  Federal  meat  inspection. 

Plant  Construction  and  Renovation 

The  Division's  Plants  and  Equipment  staff  is  responsible  for  maintaining 
standards  for  the  construction  and  renovation  of  meat  packing  and  processing 
plants.     All  blueprints  must  be  approved  in  advance  of  any  construction  or 
remodeling,  and  all  equipment  must  be  approved  for  use  before  it  can  be 
installed.     These  requirements  are  necessary  to  insure  that  meat  products 
cannot  become  contaminated  from  faulty  construction  materials  or  contact  with 
toxic-producing  metals  or  poorly  designed  equipment.     In  addition,   it  helps 
insure  efficient  plant  layouts  as  well  as  adequate  safety  precautions  for 
plant  employees  and  Federal  inspectors. 

During  fiscal  year  1965,  all-time  records  were  established  for  the  number  of 
drawings  and  specifications  reviewed,  number  of  remodeling  projects  approved, 
and  number  of  new  plants  approved  by  the  staff,  as  indicated  in  the  following 
table : 


CATEGORY  FISCAL  YEAR    FISCAL  YEAR        FISCAL  YEAR 

1965  1964  1963 


Number  of  drawings  and  specif i-  ; 
cations  for  new  or  remodeled  ; 
structures  reviewed.  : 

1,656  * 

1,467  : 

1,211 

Number  of  remodeling  projects 
approved.  ; 

1,324  * 

1,137 

•  953 

Number  of  new  plants  approved. 

:          230  * 

:  214 

:  192 

Estimated  cost  of  construction  $186,286,000  *  $82,500,000  $65,000,000 
Asterisk  represents  all-time  record. 
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The  increase  in  the  estimated  cost  of  construction  is  due  to  the  unusual 
number  of  large  new  plants  approved.     It  includes  two  plants  costing  $10 
million  each,  one  plant  costing  $7.5  million,  three  costing  $3  million  each, 
and  nine  costing  $2  million  each.     Also,  more  than  20  of  the  approved  plants 
will  cost  an  estimated  $1  million  each. 

Many  of  the  remodeling  projects  included  automation  of  the  handling  and  pro- 
cessing of  meat  products,  particularly  for  such  products  as  smoked  hams, 
frankfurters,  and  canned  products.     Emphasis  was  placed  on  high-speed, 
almost  fully  automatic  processing  lines.     Some  systems  were  designed  to 
completely  process  hams  in  less  than  24  hours,  and  frankfurters  in  slightly 
more  than  30  minutes. 

It  should  be  noted  that  the  large  volume  of  meat  which  this  construction  and 
remodeling  can  produce,  and  the  complexity  of  some  of  the  automated  equipment 
adds  significantly  to  the  workload  of  the  Federal  meat  inspection  service. 

Labels  and  Standards 

The  Division's  Labels  and  Standards  staff  must  approve,  prior  to  their  use, 
all  labels  for  meat  and  meat  products,   including  those  imported  into  the 
United  States.     In  addition,  the  staff  formulates  standards  for  the  composi- 
tion of  certain  processed  meat  products. 

During  the  1965  fiscal  year,  the  staff  reviewed  55,309  proposed  labels  and 
sketches,  of  which  52,622  were  approved  for  use  by  federally- inspected 
establishments;  1,194  were  approved  for  use  on  imported  products,  and  the 
remaining  1,493  were  rejected  as  not  complying  with  Federal  labeling  require- 
ments. 

In  addition,  76  requests  were  received  to  examine  food  articles  prepared  with 
meat  products  to  determine  if  they  were  subject  to  the  Federal  Meat  Inspec- 
tion Act.     Of  these,  43  were  considered  subject  to  the  Act  if  offered  for 
sale  in  interstate  or  foreign  commerce,  31  were  not,  and  two  were  pending  at 
the  end  of  the  fiscal  year.     Several  proposals  for  newly  developed  products 
were  received,  requiring  additional  study  of  their  composition  before  the 
labeling  could  be  approved. 

The  Division's  taste-testing  panel  was  utilized  in  numerous  cases  to  deter- 
mine the  appropriateness  of  claims  on  proposed  labels  covering  flavor, 
tenderness,  and  similar  qualities. 

Biological  Sciences  Laboratories 

Supplementing  the  work  of  the  inspectors  in  the  field  are  the  Division's 
four  Biological  Sciences  laboratories  located  in  Beltsville,  Md. ,  Omaha,  Neb., 
Philadelphia,  Pa.,  and  San  Francisco,  Calif.     These  laboratories  perform 
scientific  analysis--including  enzymological ,  histopathological ,  micro- 
biological, parasitological,  and  serological  examinations-- to  provide  the 
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Division's  staff  with  a  basis  for  evaluating  new  procedures,  processes,  and 
products,  and  to  aid  the  inspector  in  the  field  to  properly  dispose  of 
questionable  animals,  carcasses,  and  products. 

A  total  of  27,594  specimens  and  samples  were  tested  or  diagnosed  during  the 
fiscal  year,  an  increase  of  38  percent  over  the  1964  fiscal  year.  In 
addition,  an  expansion  of  the  Beltsville  laboratory  was  initiated,  and 
facilities  for  serological  examinations  were  added  to  the  Omaha  and 
San  Francisco  laboratories. 

An  extensive  study  of  hamburger  produced  in  retail  stores  and  plants  not 
operating  under  Federal  inspection  revealed  that  more  than  13  percent  of  the 
meat  contained  pork.     Thus,  raw  or  undercooked  hamburgers  produced  by  these 
firms  could  be  a  source  of  trichinosis. 

A  study  of  threadworms  in  pork  tongues  revealed  sufficient  infestation  to 
require  a  revision  of  the  regulations.     This  revision  requires  the  removal 
of  the  mucous  membranes  on  pork  tongues  which  are  used  in  processed  products. 

A  re-evaluation  of  the  preparation  of  partially  defatted  beef  "fatty  tissue" 
resulted  in  the  establishment  of  new  requirements  for  the  handling  of  the 
raw  fat  and  the  prompt  cooling  and  freezing  of  the  residue. 

Finally,  an  extensive  study  of  the  incidence  of  lung  tumors  in  cattle  was 
completed,  and  its  results  were  reported  to  interested  groups. 

Chemical  Evaluation  and  Control 

The  Division's  Chemical  Evaluation  and  Control  staff  is  responsible  for 
approving  the  use  of  all  chemicals  in  processing  or  as  additives  to  meat 
products.     It  also  reviews  all  packaging  materials,  miscellaneous  substances 
such  as  cleaning  compounds  and  equipment  lubricants,  and  new  processing 
procedures  to  insure  that  no  chemical  adulteration  of  meat  products  can  occur. 

During  the  year,  several  new  and  important  food  additives  were  approved  for 
use  in  meat  products,  but  many  others  were  rejected  on  the  basis  that  they 
served  no  useful  purpose  or  were  otherwise  unsuitable. 

To  implement  this  part  of  the  inspection  program,  and  to  guide  inspectors  in 
the  field,  eight  chemical  control  laboratories  are  maintained--one  each  in 
Washington,  D.  C. ;  New  York,  N.  Y. ;  East  Point,  Ga.    (a  suburb  of  Atlanta); 
Chicago,  111.;  St.  Louis,  Mo.;  Kansas  City,  Kan.;  Omaha,  Neb.    (this  lab  was 
re-established  this  year),  and  San  Francisco,  Calif.     In  addition,  a 
specialized  laboratory  is  maintained  at  Beltsville,  Md. ,   for  testing  methods 
development,  and  radiation  and  residue  detection. 

These  laboratories  examined  a  total  of  174,685  samples  of  meat  and  meat 
products  as  well  as  materials  used  in  conjunction  with  meat  processing.  Of 
the  total,  3,849  were  examined  for  the  presence  of  chemical  or  biological 
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residues  in  meat  products.  Of  the  total  examined,  6,520  were  found  to  be 
adulterated,  unfit  for  food,  or  otherwise  did  not  meet  Federal  standards. 
A  total  of  23,042  of  the  samples  were  examined  for  other  Federal  agencies 
on  a  reimbursable  basis. 

In  addition  to  its  own  laboratories,  the  Division  "certifies"  certain  private 
laboratories  to  conduct  similar  work.     This  work  by  certified  laboratories 
was  expanded  during  the  year,  and  5,238  samples  were  examined  by  them. 
Approximately  25  percent  of  these  samples  were  also  analyzed  by  the  Division's 
laboratories  to  insure  uniformity  of  results. 

Renovation  of  the  Division's  Washington,  D.  C. ,  and  St.  Louis  laboratories 
was  undertaken,  and  gas  chromatographs  were  installed  in  five  laboratories 
to  increase  their  efficiency  and  capability.     The  Residues  and  Methods 
Development  laboratory  at  Beltsville  developed  several  significant  analytical 
procedures  for  use  by  the  field  laboratories,  and  coordinated  certain  work 
for  the  Association  of  Official  Analytical  Chemists. 

Contracts  and  Enforcement 

The  Division's  Contracts  and  Enforcement  staff  is  primarily  concerned  with 
coordinating  the  examination  of  meat  products  purchased  by  Federal  agencies 
for  specification  and/or  contract  compliance;  investigations  of  alleged 
violators  of  the  Meat  Inspection  Act,  and  reviewing  meat  inspection  programs 
of  foreign  countries  for  comparability  with  U.  S.  standards. 

A  total  of  476,537,682  pounds  of  meat  and  meat  products  were  examined  for 
specification  and/or  contract  compliance  for  Federal  agencies,  of  which 
475,438,479  pounds  were  accepted  and  1,099,203  pounds  rejected.     This  service 
is  provided  on  a  reimbursable  basis  to  USDA  agencies  conducting  purchase 
programs,  as  well  as  to  the  Departments  of  Commerce;  Defense;  Health, 
Education  and  Welfare;  Interior,  and  Justice,  and  independent  agencies  such 
as  the  General  Services  Administration  and  Veterans  Administration. 

Investigations  of  alleged  violations  of  the  Meat  Inspection  Act  resulted  in 
the  issuance  of  warning  letters  to  259  persons  or  firms;  initiation  of 
criminal  prosecution  in  44  cases,  and  completion  of  17  prosecuted  cases. 
Most  violations  involve  illegal  interstate  movement  of  non- federally 
inspected  meats.     In  most  cases,  compliance  with  the  law  is  accomplished 
through  personal  visits  to  violators  and  explanation  of  the  law  without 
resorting  to  court  action. 

Staff  members  visited  16  foreign  countries  to  evaluate  national  meat  inspec- 
tion programs.     These  visits  are  made  at  the  request  of  the  countries,  who 
desire  to  export  meat  to  the  United  States. 

Federal-State  Relations 

Achieving  closer  coordination  and  working  relations  between  State  inspection 
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programs  and  the  Federal  program  is  the  responsibility  of  the  Division's 
Federal-State  Relations  staff.     Much  of  the  staff's  work  is  channeled  through 
designated  "collaborators"  within  each  State.     Four  regional  conferences 
were  held--one  each  in  San  Francisco,  Atlanta,  Philadelphia,  and  Chicago-- 
at  which  State  and  Federal  meat  inspection  administrators  discussed  common 
problems.     State  meat  inspection  officials  from  every  State  except  Louisiana 
and  Vermont  attended  the  respective  conferences. 

The  staff  also  distributed  the  "compendium  of  ideas"  formulated  by  Secretary 
of  Agriculture  Freeman's  task  force  on  meat  inspection.     The  compendium 
contained  ideas  for  strengthening  the  present  Meat  Inspection  Act  and 
developing  cooperative  agreements  covering  Federal-State  meat  inspection 
programs . 

The  Staff  also  coordinated  training  by  Federal  personnel  of  State,  county, 
and  municipal  meat  inspection  personnel,  at  the  request  of  the  local  govern- 
ments.    A  total  of  198  local  government  employees  received  training  under 
this  program  during  the  fiscal  year. 

Late  in  the  fiscal  year,  the  Federal-State  Relations  staff  assumed  the 
responsibility  for  review  and  surveillance  of  non- federally  inspected 
establishments  using  the  Federal  meat  grading  service. 

Employee  Development  and  Training 

Under  the  Employee  Development  and  Training  program,  six  veterinarians  were 
assigned  to  veterinary  colleges  for  advanced  training  and  teaching  under  a 
cooperative  program  with  the  respective  schools.     Two  received  their 
Doctorate  degrees  in  pathology,  and  three  received  Masters  degrees.  The 
cost  of  this  program  is  shared  by  the  college  and  the  Division. 

The  12-week  veterinary  basic  course  was  given  to  112  newly  employed  veteri- 
narians at  one  of  the  Division's  three  training  stations- -St .  Louis,  St.  Paul, 
and  Omaha.     This  training  includes  lectures  and  on-the-job  instruction  on 
ante-mortem,  post-mortem,  and  other  inspection  procedures. 

Special  training  courses  were  given  to  226  employees  at  the  Division's  Meat 
Hygiene  Training  Center  in  Chicago.     These  courses  included  instruction  in 
veterinary  meat  hygiene,  advanced  meat  hygiene,  supervisory  meat  hygiene, 
and  personnel  administration  and  management. 


Additional  training  is  given  to  Division  employees  in  radiological  monitoring, 
should  this  skill  ever  be  necessary  in  meat  slaughtering  and  processing 
plants.     Approximately  1,125  employees  are  now  trained  as  monitors  to  operate 
548  monitoring  stations,  and  140  employees  are  qualified  as  monitoring 
instructors . 


In  all,  863  Division  employees  undertook  72,397  hours  in  various  training 
courses  given  during  the  year  by  the  USDA,  Civil  Service  Commission,  General 
Services  Administration,  and  private  organizations. 
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Planning  and  Appraisal 


The  Division's  Planning  and  Appraisal  staff  guided  the  development  of 
(a)  a  more  efficient  system  for  coordinating  meat  law  investigations;    (b)  an 
expansion  of  the  Biological  Sciences  and  Methods  Development  laboratories; 
(c)  a  statistical  service  at  the  Division  level;    (d)  a  proposed  pesticide 
monitoring  program;   (e)  annual  planning  to  enhance  Federal-State  relations, 
and  (f)  a  training  program  for  meat  inspectors. 

In  addition,  the  staff  conducted  12  generalized  meat  inspection  station 
reviews,  giving  particular  attention  to  station  management,  the  use  of  man- 
power, and  work  measurement.     The  latter  grew  out  of  time  studies  initiated, 
with  the  assistance  of  an  industrial  engineer,  to  implement  a  work  measure- 
ment budget.     Further,  the  staff  more  closely  coordinated  general  program 
planning  with  work  measurement,  budget  formulation,  and  proposed  legislation, 

Tables 

The  tables  on  the  following  pages  provide  detailed  statistics  on  the  volume 
of  activity  under  the  Federal  meat  inspection  program. 
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Table  2.  Number  of  Animals  Condemned  for  Various  Diseases  and 
Conditions  on  Antemortem  Inspection,  Fiscal  Year  I965 


Cause  of  Condemnation 

•  • 

:  Cattle  : 

•  • 

Calves : 

Sheep  ' 
and  : 
Lambs  ' 

Goats: 

Swine  : 

Horses 

Degenerative  and  Dropsical 

•  • 

•  • 

•  * 

Conditions: 

1: 

10: 

11: 

10: 

6 

2: 

Infectious  Diseases: 

•  • 

•  • 

1: 

1: 

•  • 

1 : 

1 

•  • 

k'. 

2: 

0 :  1: 

:  2: 

2; 

1: 

1: 

:  5 

Inflammatory  Diseases: 

Enteritis,  Gastritis,  Peritonitis •• • 

20: 

3: 

1< 

:  3- 

:  18 

:  1 

:  5 

.0:  1" 

:  1" 

kk 

:  23 

:  8 

:  37 

:  1 

1 

:  1 

:  2 

Neoplasms : 

: 

:  10 

:  1 

:  1 

:  1 

:  1 

:  2 

Pigmentary  Conditions: 

• 
• 

• 

:  1 

Septic  Conditions: 

• 

:  k 

:  2 

:  137 

2k 

:  8 

:  2 

:  26 

2k 

:  2 

:  5 

8 

:  1 

:  2 

Other: 

• 
• 

12 

':  6 

:  1 

':  68 

• 

:  3 

Bone  Conditions  .0  ..00.0  

■  0  •  • 

':  ^3 

:  2 

:  7 

:  10 

:  2 

:  10 

:  1,605 

:  55^ 

:  1 

:  U72 

:  1 

Pregnancy  Advanced  or 

• 

• 

:  1 

:  172 

:  29 

:  91 

:  135 

:  20 

Skin  Conditions  ...00.00  0 . . . » . . 

0  0  0  ♦ 

:  k 

221 

*:  61 

:  356 

:  3 

:  12 

:  1 

:  6 

:  8 

26 

:  2 

:  26 

:  k 

:  3 

':  16 

• 
• 

• 

:  1,976 

i  785 

:  1 

i  1,318 

:  32 
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Table  3*    Number  of  Carcasses  Condemned  for  Various  Diseases  and 
Conditions  on  Post-mortem  Inspection,  Fiscal  Yefiir  I965 


Number  of  Carcasses  of 


• 

•  OuCCp 

•  Cattle 
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Table  k.    Number  of  Carcasses  Retained  for  Various  Diseases  amd  Conditions  but  Passed  for  Food 

After  Removal  of  Affected  Parts, 
Fiscal  Year  1965.    Does  not  include  those  reported  in  Table  3. 


Number  of  CaLrcasses  of 


:  . 

Sheep 

Causes  of  Retention 

:    Cattle  . 

:  ; 

Calves 

and 
Lambs 

Croats 

Swine 

Horses 

Degenerative  and  Dropsical  Conditions: 

:  : 

i           59  i 

1 

1  : 

:          9H9  : 

9 

82  . 

370  : 

1* 

Infectious  Diseases : 

:  ; 

:    316, 361*  : 

1*,369 

:          11*7  ! 

; 

92  ' 

; 

115 

; 

:  11,567 

k3 

72,11*8 

16,182  . 

68 

3 

:           16  ! 

:  6 

53 

:  1*2 

:  280 

10 

96  ' 

; 

1*2,153 

1*28 

51* 

1,205,91*3 

:  682 

9 

Tuberculosis  Reactor  Showing  No  Lesions... 

:  2,929 

112 

:             1  . 

309 

1*  • 

58 

:  210 

Inflauranatory  Diseases: 

: 

:  1,301* 

3,615 

38 

785 

:  215 

:  6,51*3 

10 

:  88 

2 

:  1,11*8 

2 

21 

k6 

8 

:  1,891* 

753 

:  1*7 

:  l,l*6o 

7 

:  1,581 

lOl* 

116 

1,259 

13 

:  61,692 

30,1*1*3 

37,01*6 

193 

1*6,960 

656 

;  1*57,930 

23,088 

.  119,585 

1,658 

516,229 

378 

Neoplasms : 

: 

:  378 

2 

5 

177 

2 

:     78,702  . 

103 

:  831 

21* 

17 

:  183 

21 

Parasitic  Conditions: 

; 

:      9,1*19  ! 

36 

23,157 

:  3,573 

:  11* 

• 

113,019 

:  3,901 

1,611 

6,186 

:  1*7 

Pigmentary  Conditions: 

I 

:  26I* 

152 

i  356 

:         91*7  . 

756 

751* 

1*1* 

:  16 

1,021 

18 

Septic  Conditions: 

:  1*15,709 

:  19,839 

:    31*,  651 

i  877 

3,831,1*33 

1*,513 

:  126 

:  16 

:  15 

:  1,021 

Other: 

J 

:  83,980 

!  16,1*81 

:    31*,  603 

:  191 

378,1*91*  . 

691 

623 

:  65 

:  lOl* 

:  512 

:    220, 561 

:  52,61*6 

!  81,935 

!  61 

386,172 

!  1,127 

:  26 

:  15 

:  125 

68 

:  625,805 

:  61,588 

:  80,812 
:  1,01*3 

:  1*75 

l*ll*,  572 

1,991* 

:  8,086 

1,220 

:  21 

:  8,661 

20 

Pregnancy  Advanced  or  Recent  Parturition. . 

:  19I* 

:  2 

3 

2,015  . 

:  73,633 

:  17,71*9 

:  28,1*91 

:  33 

101,191 
:       1,505  . 

:  978 

:  63 

:  2,931 

:2, 393, 1*82 

:  23l*,286 

:  523,71*6 

:      19,691  • 

7,056,756  . 

10,1*25 

15 


Table  ^.    Number  of  Parts  of  Carcasses  l/  Condemned  for  Varloiis  Diseases 
and  Conditions  on  Post-Mortem  Inspection,  Fiscal  Year  I965 


Parts  of  Carcasses  of 


Cause  of  Condemnation  : 

\  Sbeep 

• 
• 

• 

Cattle 

:  Calves 

:  and 
:  Lambs 

:  Goats 

:  Svrine 

:  Horses 

• 

Degenerative  and  Dropsical  : 

Conditions :  : 

19 

1, 

:  4 

606 

:  6 

:  300 

:  4 

Infectious  Diseases:  : 

251,604 

• 

:  4,291 

:  395 

38 

2  ' 

5 

Necrobacillosis  and  Necrosis. : 

220 

!  10 

:  034,392 

n  nil 

!  37 

-I 

1 

138 

;  1 

;  1 

Inflammatory  Diseases:  : 

1,978  \ 

:              50  . 

t-rO 

\                      78  , 

;            5  . 

363  . 

0 

:  0 

Neoplasma :  : 

295  : 

!  1 

;  2 

77,526  ; 

109  ; 

73 

;  1 

:            2  , 

:  5 

1. 

Parasitic  Conditions:  : 

25^  . 

:                 2  ; 

5  i 

!  6,183 

^57  • 

21  : 

11  ! 

Pigmentary  Conditions:  : 

80  ; 

^2  ; 

1+27 

1  . 

!          190  : 

612  ; 

5  : 

:          866  . 

:  3 

Septic  Conditions:  : 

90,i+32  ; 

6,748  : 

73^  J 

2,660,522  J 

3,931 

19  : 

2  ; 

274  i 

Other:  : 

6,585  : 

369  : 

2,203  : 

1 

4  : 

19,229  : 

7 

131  : 

6  i 

2  ! 

307  J 

121,395  : 

25,^32  : 

11,1+99  : 

4  ! 

30U,766  J 

72 

19,909  : 

2,989  ! 

3,240  J 

35  J 

94,183  : 

284 

1U2  : 

10  : 

1 : 

26  : 

• 
• 

1   1  t  

572,795  \ 

Uo,l29  \ 

18,177  \ 

1+8  i 

3,921,608  ; 

4,742 

1/  A  part  of  a  carcass  refers  to  a  separate  portion,  such  as  a  head,  a  ham,  or  a  shoulder. 
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Table  6.    Cattle  and  Calf  Livers  Condemned  for  Various 


Diseases  and 

Conditions  on  Postmortem  Inspection 

Fiscal  Year  19® 

Cause  of  Condemnation 

• 
• 

:      Cattle  Livers 

• 

:     Calf  Livers 

An    _  _  _ 

• 

• 

:  29,679 

n  ^       A-  J!  .  ^  .  ;  — 

• 

:  3,221 

• 
• 

:  I5I20 

_ „  1  4„_j.*  

• 
• 

• 

:            4  5  Od4 

• 
• 

:  2,402 

• 
• 

nil     T  Qo 

;            14  5 lo2 

• 

• 

:  59 

• 

n     ^  cr  ry 

2,753 

Melanosis  »  

• 

•  1 

:  573 

Otner  Parasitic  Conditions,, 

• 

:  65^00 

Sawdust ••••••e..e.*..*..  

•  < 

*  on  n  QQo 

:  O5O37 

Telangiectasis  „ . , 

•  ■ 

:  3,060 

Tuberculosis  „ , , 

o . . .  o  :                     6^7  : 

Miscellaneous . . „ . . . . ,  „ » . 

...o  !               ^9,687  i 

•  < 

5,531 

Total,  o  0  „  

• 

O  i 

•  4 

79,9^9 

Note:     There  were  3,6^+7,889  pounds  of  sheep  livers,  135,376  pounds  of  goat 
livers  and  25,5^2,^83  pounds  of  swine  livers  condemned. 
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Table  7.    Meat  and  Meat  Food  Products  Prepared  and  Processed  under  Supervision, 

Fiscal  Year  I965 


Product                               :  Pounds 

Placed  in  cure:  : 

Beef  :  195,697,700 

Pork  :  3,333,839,121 

Other  :  5,502,270 

Smoked  and/or  dried:  : 

Beef  :  68,9^5,901 

Pork  :  2,587,9^8,698 

Cooked  meat:  : 

Beef  :  58,878,597 

Pork  :  226,059,589 

Other  :  2,816,0^+7 

Sausage:  : 

Fresh  finished  :  300,^52,199 

To  be  dried  or  semd-dried  :  157,6oU,598 

Frankfurters,  wieners  :  803,07^,126 

other  :  817,^^9,271 

Loaf,  head  cheese,  chili  con  carne...:  238,790,711 

Steaks,  chops,  roasts  :  808,136, 27^ 

Meat  extract  :  2,380,759 

Sliced  bacon  :  l,l6o,65^,972 

Sliced  other  :  501,5^2,8^9 

Hamburger  :  373 , 728 , 779 

Miscellaneous  meat  product  :  ^53,767,837 

Lard:  : 

Rendered  :  1 , 895 , 337 , 371 

Refined  :  l,232,l8o,391 

Oleo  stock  :  39,3^6,33^ 

Edible  tallow  :  537,890,339 

Pork  fat  rendered  :  88,578,691 

Pork  fat  refined  :  U6, 361,616 

Compound  containing  animal  fat  :  908,693,262 

Oleomargarine  containing  animal  fat..:  202,065,762 

Canned  product  s  :  2 , 877 , 01^+ ,  708 

Horse  meat  products:  : 

Cured  :  ^30,913 

Chopped  :  2,^99,7^0 

Canned  horse  meat  :  ^,369,991 

Total  :  19,932,039,^16-^  1/ 

■ 

Boning:  : 

Beef  boning  :  U,  111,0^0, 55^ 

Pork  cut  :  10,866,113,911 

Other  boning  :  1 ,  1^5 ,  1^9 , 085 


Total  :  16,122,303,550^ 

Grand  Total  :  36,05^1,3^2,966^ 


1/  This  figure  represents  inspection  pounds c     Some  of  the  products  may  have 
been  inspected  and  recorded  more  than  once  on  account  of  their  having  been 
subjected  to  more  than  one  processing  treatment,  such  as  curing,  smoking, 
and  slicing. 
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Table  1^.     Quantities  of  Meat  and  Meat  Food  Products  and  Miscellaneous 
Products  Examined  for  Specification  Compliance  and/or  Condition  for 

Other  Government  Agencies 

Fiscal  Year  1965 


Branch  of  Government 


Accepted 


Rejected 


32,121 
1,160 

6k3,020 


3,239 
1,065 


3,962 


Department  of  Agriculture:  : 

AMS  Meat  Grading  Branch  :  2,697,239 

Forest  Service  :  l4U,975 

Agriculture  Stabilization  and  : 

Conservation  Service  :  UU2,152,1^6 

Department  of  Interior:  : 

Fish  and  Wildlife  Service  :  8i+,805 

Bureau  of  Indian  Affairs  :  551,99^ 

Department  of  Health,  Education  and  Welfare:  : 

Public  Health  Service  ^  :  637,2^2 

Department  of  Justice:  : 

Bureau  of  Prisons  :  39,622 

Coast  Guard  :  1,7^2 

U.  S.  Navy  :  2,520,831 

General  Services  Administration  :  1,082,666 

Veterans  Administration  :  25,525,217 

Total  :  1+75^  1+38,  ii79 


102,1+78 
^+0,960 
269,198 


1,099,203 
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Table  15.  Shipments  of  Farm- Slaughtered  Meat  and  Meat  Food  Products, 

Fiscal  Year  I965 


Product  :  Quantity 


i  (pounds) 
Fresh  Meats:  : 

Beef  :  ^2,852 

Veal  :  5,122 

Mutton  and  Lamb  :  8,781 

Goat  meat  :  6^9 

Pork  :  10,575 

Cured  meat,  sausage  and  miscellaneous  : 

meat  food  products  :  565,011 


Total  :  632,990 


Table  I6.  Meat  and  Meat  Food  Product  Shipments  by  Retail  Butchers 
and  Retail  Dealers  under  Certificates  of  Exemption, 

Fiscal  Year  I965  l/ 


Product  :  Quantity 


: (pounds ) 
Fresh  Meats:  : 

Beef  :  8,610,158 

Veal.  :  353,361 

Mutton  and  Lamb  :  ^35,62^ 

Goat  Meat  :  1,896 

Pork  :  1,26^,113 

Cured  meat,  sausage  and  miscellaneous  : 

meat  food  product  :  10,930,335 


Total..  :  21,595,^87 


1/  Under  certain  provisions  of  the  Meat  Inspection  Law,  shipments  of  meat  of 

animals  slaughtered  by  farmers  on  farms,  and  meats  shipped  by  retail  butchers 
and  retail  dealers  supplying  their  customers  outside  of  the  State,  are  exempted 
from  inspection  although  such  shipments  are  required  to  be  reported. 
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TalDle  17.    Food  Inspection  Service,  Fiscal  Year  I965 


Product  .  Quantity 

:  (pounds) 

Meat  flavored  soups,  etc   :  255,^17 

Beef  bouillon  cubes   :  911.^379 

Soup  and  gravy  bases   1^2, 063 

Bakery  products  with  meat  ingredients   :  693,509 

Total   :  1,185,368 


Table  18.    Identification  Service,  Fiscal  Year  I965 


Product  :  Quantity 

i  (pounds ) 

Beef   ':  97,359,819 

Veal   :  16,511,236 

Mutton  and  Lamb   :  k^l^330 

Pork   llf, 31^0, 778 

Lard  and  Rendered  Pork  Fat   :  530,936,800 

Miscellaneous   :  7,511,237 

Total   :  667,111,200 
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U.  S.  DEPARTMENT  OF  AGRICULTURE  Postage  and  Fees  Paid 

Consumer  and  Marketing  Service  U.S.  Department  of  Agriculture 

Washington,  D.  C.  20250 

Official  Business 


This  publication  supersedes  ARS-93-2-8  "Summary  of  Activities  -  Meat  Inspection 
Division  1964." 


